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POR  THE  JSLLY  ivIAKEE 


Homemade  Jellies,  Jams,  and  Preserves"  is  the  title  of  a 


new  pulDlication  prepared  "by  the  Bureau  of  Home  Economics,  U.  S.  Department 
of  Agriculture,  Washington,  D.  C,     Its  official  numher  is  "Farmers*  Bulletin 
1800- F,"  and  it  is  free  while  the  supply  lasts.     From  strav;"berry  jam  to  green 
tomato  marmalade  it  follows  the  fruit  season  through,  defining  as  it  goes 
the  distinctions  "between  preserves,  jams,  marmalades,  and  conserves.  Help- 
ful sections  are  included  on  the  preservation  of  color  and  flavor  in  jellies 
how  to  use  pectin  extracts,  and  how  to  can  fruit  juices  without  sugar  so 
that  they  can  he  made  up  into  jelly  later  on.     The  novice  at  jelly-making 
will  welcome  the  paragraphs  that  explain  the  causes  for  jelly  failures  and 
spoilage.     This  puhlication  "brings  together  the  result  of  years  of  pains- 
taking study  "by  the  food  specialists  of  the  Bureau  of  Home  Economics,  partic 
ularly  Fa,nny  W.  Yeatma,n  and  Ma"bel  C.  Stien"barger ,  its  joint  authors. 
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